@'{ Z—?O/I/Q \W W Velentine's Uinner
Thursday, February 13th | Priday, February 14th. | Saturday, February 15th
Enjoy our special Love Story four-course meal, $39 per person or $45 per person with a glass of wine.
€/ ) —
&ﬂ@ég ce ’%/I/ / €@ (one choice per couple)
Toasted" ‘Baguette & Cheese Plate,

Roasted whole gav[ic cloves, seasoned chévre cheese, Kalamata olives, and roasted red peppers. Served with toasted baguette.

Butter & White Wine Cﬂampignons

Mushrooms sautéed in a buttery white wine reduction with garlic, lemon, and capers. Finished with a touch or tarragon.

jmrpe et Salede (onehoice perperson)
French Onion Sov:gs)
‘Mediterranean Green Salade
Zesty arugula and spinach with feta, cucumber, tomato, and red onion. Served with owr house vinaigrette.
Enérées
Vegetable Quinoa Medley Garlic Butter Scampi Prawns

Our seasoned quinoa and a variety Prawns sautéed in a zesty butter sauce with white wine.
of sautéed and seasoned ﬁ'esh vege’cab les. Served with Vaspbewy dipping sauce on the side, seasoned
. quinoa, and sautéed honey-glazed zucchiniwith cayenne.
Seaﬁ)oo( ‘Fettuccine
Halibut, prawns, sca[[ops, salmon, and clams ’lk)gstea( (POY‘:QZL'Oi.VL’;"
in a white wine cream sauce with garlic and herbs. Juicy pork loin, cooked to medium-rare and thinly
Finished with mozzarella and parmesan cheese. sliced, served with a peppered garlic wine sauce with
Served with sautéed spicy honey—g[azed zucchini. ﬁ'esh fenne[. Accompanied loy griUed red potatoes and
- sautéed honey-glazed zucchini with cayenne.
Baked Halibut
Oven-roasted halibut with an orange citrus sauce, (Fl(ef ’Mlgnon:
toasted almonds, and ﬁ'esh mint. Finished with a [ight Pan-roasted with [ight butter, red onions, and mushrooms.
chocolate drizzle. Served with seasoned quinoa Topped with brie cheese sauce and served with grilled
and sautéed spicy honey-glazed zucchini. red potatoes and zesty honey-glazed zucchini.
~7 >
Deszerf for (we
?I” Our special Strawberry Velvet dessert with strawberry and vanilla mousse J
7y, . . . . U
] ' layered on chocolate biscuit cake with he and white chocolate. GF : .
‘gg ayered on chocolate biscuit cake with ganache and white chocolate %“

*Pork and Filet cooked to preference. Consum'mg raw or undercooked meat may increase your risk Qf food—bome illness.



Wine Feat

Wites sgus
Riff Pinot Grigio 2018
"Ba.(:mcing Act Cﬂam(onnay 2018
‘HautRian vin de Bordeaux 2018
‘House Cﬁampagne

g@é)’f 8 glass
Chateau Malbat 2018 Bordeaux
The Pines 2017 ‘Big Red

Domaine do Valmoissini Pinot Noir 2016

Sunshine Mill Merlot

Cecbtails

Cocbtail Faverites

French Connection ( oJEFee) 9
Cognac, amaretto, and fresh[y brewed coﬁcee,

topped with whipped cream.
Sy_iﬁetf Lemonade> s

Vodka, lemonade, and a flavor of your choice.

-Kiwi, Fomegranate, or Lavender

Bastille ‘Margarita o
Tequi[a, trip[e sec, agave, and ﬁmejuice,

ﬁnished with a Grand Marnier ﬂoa’c.

French 75 9

Gin, lemon Juice, and sugar.

Shaken, strained, and ﬁnished with champagne.

(BF att 9

Bai[eys, Frange[ico, Kahlua, and espresso,

’copped with steamed milk.

We also have other ﬁq,uors & alcohols
available. Please ask your server.

P iemeses
P[CRSC ask your serverfor our current mimosaﬂavors.

Singfe ‘Mimosa. s
Mimosa Flight .,

Bub’o [y mimosas madefour ways.

‘La Grand=Mosa. ,
Vodka, 0J, and bubbly, served in a pin’c—sized g[ass.

Screwdriver o

( osmogo(itan... 9

Lemon ‘DroL 9
S_picea( Rum Chai s

Gin & Tonic 7.5

‘Kaﬂ(ua & Cream.
White Russian o
YVodka Tonic




